EVENING

STARTER
HAGGIS
Homemade haggis, potato rosti, whisky pepper sauce, crispy kale 8
CULLEN SKINK
A thick, creamy, regional soup of smoked haddock, potatoes and onion 7
SCALLOPS
Scallops with sweet corn purée and toasted sesame seeds 11
AVOCADO SALAD
Avocado, pumpkin seeds, pickled red onions, lemon quinoa salad 7

MAINS
COURGETTI
Courgetti with roasted garlic and tomato sauce 11
Add Cambus O’May cheese 2.00
VEGGIE BURGER
Roasted vegetable, bean and lentil burger served on a brioche bun and with a garden salad or hand cut chips 11.50
MUSSELS
Scottish mussels with a classic shallot, garlic, white wine and parsley cream broth 14.50
BLUE CHEESE SALAD
Blue cheese, green apple, pine nuts, rocket and mixed leaves salad 11.50
SEA BASS
Herb, chilli and lemon marinated sea bass fillet, baked and served with hand cut chips 15.50
please allow 20 minutes for cooking

GRILL
LAMB LEG STEAK
Red wine marinated lamb leg steak, fresh mint verde sauce, roasted sweet potato, oyster mushrooms and pumpkin
seed salad 17.50
BEEF BURGER
Homemade Scottish beef burger, chargrilled and served on a brioche bun with house sauce and Scottish mature
cheddar cheese, accompanied with a garden salad or hand cut chips 13
CHICKEN BURGER
Marinated Chicken breast, chargrilled and served on a brioche bun with chilli mayonnaise and accompanied with a
garden salad or hand cut chips 13
CHARGRILLED PRIME SCOTCH BEEF STEAK
Cooked to your liking and served with home made chunky chips or a garden salad
8OZ FLAT IRON
8OZ SIRLOIN
12OZ SIRLOIN
8OZ RIB EYE
8OZ FILLET

a tender and juicy steak cut from the shoulder, recommended medium-rare 17
delicate flavour and firmer texture, recommended medium-rare 21
delicate flavour and firmer etxture, recommended medium-rare 27
loads of flavour, recommended medium 23
most tender cut with delicate flavour, recommended rare 30

SIDES
PEPPER SAUCE 3
MAC & CHEESE 4
LEMON BUTTER TIGER PRAWNS
GARLIC MUSHROOMS
3

7

GARLIC BUTTER
2
THYME AND PEPPER BUTTER
CREAMY MASH
4
HOME MADE CHUNKY CHIPS

2
4

CHIPS AND CHEESE
WILTED SPINACH 3
GARLIC BREAD 3
SIDE SALAD 4

4
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